14 = - 4
@Congress of the United States
House of Representutives
Washington, BE 20515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 04 May 2020
DAY MONTH YEAR
Requested by: Veronica Shotts, Deputy District Director
NAME PosITION
Transmitted by:
Christopher Jones, AOIC
NAME POSITION
Were electronic files sent?
YES A NoO

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 510

How many people formally counted in this facility describe themselves as the following gender?

Female: | 21 |
Male: 489
Nonbinary: 0
Prefer not to say: 0

Version 1.3




How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 11

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 34

How many people have left the facility this week?

Number of people who left the facility this week: 49

How many people and where did those who left the facility go?

Released into community: | unknown |

Formally removed from the United States: | unknown

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 87
Female: 20
Male: 67
DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists
RECEIVED A4 NoT RECEIVED O
Daily Foods Production Service Records
RECEIVED 1 NoT RECEIVED O
Temperature Logs
RECEIVED 4 NoTt RECEIVED O
Law and Leisure Library Logs
RECEIVED 4 NoOT RECEIVED O
Medical Staffing Update
RECEIVED 4 NoOT RECEIVED O
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SUPPLEMENTAL NOTES:

Request for information made on May 4, 2020. All population numbers current as of
May 6, 2020.

POPULATION:
The population is currently 15 below the contract minimum.

RESTRICTIVE HOUSING:

There are currently 21 detainees in restrictive housing.Rep. Crow staff requested the further
information on the reasons (administrative vs. behavioral) but did not receive a response at the
time of posting this report.

KITCHEN:
See attached documents

TEMPERATURE CHECKS:
See attached documents

MEDICAL STAFFING:
Warden Choate's written response indicated no change in staffing from last week. Therefore,
staffing remains at:

1-Health Services Administrator
1-Assistant Health Services Administrator
1- Medical Administrative Assistant
15-RN's

12-LPN's

1-MD, additional MD pending start date
2-PA's

1-Psychologist

1-Licensed Clinical Social Worker
4-Medical Records Clerks

1-X-ray tech

4-tele-psychiatrist

2-Dentists- 40 hours a week total
1-Dental Assistant

5-Agency RN's

LAW LIBRARY:

Documents were provided for 4/27- 5/2, but cannot be released as they contain A#'s and
names of detainees. Most dorms had 2 - 3 people using the library, with a couple having 7-8
people using the library. Logs indicate that dorms that did not use the library were either due to
being in cohort, on restriction, or not having a female staff person available.

COVID-19 UPDATES™:

As of May 6, 2020, ICE reports no positive cases of COVID-19 among detainees and no
cohorts or quarantines in effect.

Per required GEO reporting to local agencies, one member of GEO staff tested positive for
COVID-19. She has not worked for the facility since Mar. 6, 2020. The employee listed on last
week's report has returned to work. The detainee from the Sterling Correctional Facility is still
in cohort and shows no signs or symptoms of COVID-19.

To date, there have been two ICE personnel and five GEO staff confirmed positive for
COVID-19 at the Aurora Contract Detention Facility.

As of April 17, 2020, detainees are issued masks on Mondays, Wednesdays, and Fridays.

*All reports concerning infectious disease are confirmed with the Tri-County Health Department
and/or the Aurora Fire Department.
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GCO

Temperature Log

195 Aurora Processing Center

3130 Oakland St.

Aurora, CO 80010

_ South Building
Secure Services™ _ DAILY
DATE:  5[d[2070
Unit AIR WATER/sink | SHOWER SHOWER 2
South-A “7d ©
South-B /1.9
South-C 77.3
South-D 7.5
South-E “[2.6
South-F 4.2
South-G 16
South-L 1/
South-M 7 / . /
South-N /2.3
South-X 7/ %
South-Y 7(. 9
South-Z Pl ©
South-SMU N/A
Sy | 15
 MED-ISO- Room 1 N/A N/A N/A
MED-ISO- Room 2 N/A N/A N/A
MED-ISO- Room 3 N/A N/A N/A
M\?)CAL 4
o S

Temperature Taken with a Fluke Mod 52 Digital Thermometer




GCO

North Building

Temperature Log

195 Aurora Processing Center

3130 Oakland St.
Aurora, CO 80010

Secure Services™
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7

A-1 70 . 9
A-2 719
Az | 72.3
aq | /O
Ba1 | /]9
pa | 724
B3 | 747 ;
B-4 l(/m C'(!Cf/bugj/
x| 79 |
C-2 /0. /'/ t
C-3 L{ 16 (¢ —t/ ‘«,c(
ce |61 |
D-1 73 3 N N/A N/A N/A
pa | L0 ceqp s/ N/A N/A N/A
Ex | 72 .1 N/A N/A N/A
E-2 7 ( ‘

‘MED
Phy

Therapy N/A N/A N/A N/A N/A N/A N/A

Intake N/A N/A N/A N/A N/A N/A

SIGN:
pa o
Medical Showers Temperature Log ' —
Name: 24/’\:}_{/( Date: b/ (\L / 1020
ROOM
542 540 538 536 534 523 522 Tub Room

Temperature Taken with a Fluke Mod 52 Digital Thermometer




FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: 4727 1%

GCO®

Secure Services™

Timezo\'[lw AM Time: ‘7HZPM

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft 4
Workers reported to work, no open sores v 7
no skin infections v ho4
no diarthea < X
thchen is in good general appearance 3 X
All kitchen equipment operational & clean (v X
All tools and sharps inventoried Y
All areas secure, lights out, exits locked Y
DISH MACHINE Temperature Wash 150+ | Rinse 180+
i Breakfast | S 9 (159
Lunch (55 [ 55
Dinner |5 \gq
Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Breakfast [/7 | (7= 2co%Fpn,
Lunch {80 (64
e Dinner (Y3 (17 Lo )pm
FREEZER and WALK-IN1 Temperature Freezer 0°F | Walk-in | Walk-in 2
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM — 2T | 38
Record temperatures, Freezer and Walk-ins PM | — 29 A4 .
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM: () | €3
Record temperatures, Dry Storage‘Areas PM (oA (5
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
7 | 13
Signatfire, cgok Supeésor(AM) { Signature, Cook Supervisor (PM)
K/H)[/\/ L] 28T
FOOD SERVICE MANAGER DATE

rev 02/2020 mps



Q 0 @ PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

Secure Services™

DATE: APRIL 27, 2020 CYCLE: 4 MONDAY DINNER
Prepared by: Menu Items MMMM Amt Prep HMM.M”_ ,W\MHM Spocial Instructions Uﬁmﬂﬂﬂ”ﬂ-ﬁ? e_auMc M.MM WMMM
WQSQ/.\ZQ?L Beef/Chicken Patty 40z | A VNS | lUze MRQA VEGETARIAN |Beef Patty 4 oz _Aw v_» \ ﬂj O
Borndgve - [Hashbrowns 12cup | | LIS Uor L Cheese|Boiled Potatoes 1/2 ¢ ,ﬁﬁn \en| O

ADQ,B@A\\ Coleslaw 1/2 cup \N\_O, S| Moo 37° -3 oz|Coleslaw 1/2 ¢ 29 B \Ph| O

(=0 — |Coleslaw dressing \ \ Yoo A7 w dressing Y, VU O
L. — |Shredded Lettuce 1/4 cup J\_Oy) \Nro WAA\\ Bun|Shred Lettuce 1/2 ¢ Wmm~ Tl (7
Lale&ga|Onion 1sl Voo |\ Mo \Wﬁe leach |Onion 1sl @m‘ \bSval (7
Goc—  |[Salad Dressing 1 pkt \ CS ‘oo RT Mustard 1 pkt RT \(K | O
M.‘,)miu\. Ketchup 1 pkt \ (S | WMro RT Ketchup 1pkt | RT WA | O
L\ £ [Drink w/Vit C soz_ | Mes | \Boo| AW Milk 2% soz | 20" |\ (S| 0
Fresh Fruit lea ANAI Wflmw O
Unsweet Drink 8oz | &5 \ O
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population Staff
Signature: > . ﬁ@/ﬂ e .\M Population -ICE First cart out: ﬂ @ 4%
Cook mwmﬁ.mou MARSHALLS Labeled & Last cart out: f @ UK \
Signature: A :\ Call Backs & Refrj ted Signature \v/ . .@ A AN g
Food Service Manager Test _E.m%mm\ @ No ) 7
Propared by:|  Johnny Sack SNACK Sacs/|  jonnny Sack MEAL TRAY SET UP
Proteins _— | 2-20z |Protein 1oz ST. LETuce
wuww@\ 4 slices |Bread 2 slices | Test Sacks (o e fofw/)/muﬂ e OV N
Fruit leach |HYPER CALORKC | CALL
Drink 1 each |Protein \“ - 20z BACK
Bread \ 4 glices Labeled & @@@
Oo@rm 1each | TOTALS |Refrigerated MNUh\j \/Nv
rev 02/2020 mps Drink 1 each \M”th No @Q/&




GCO®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: APRIL 27, 2020 CYCLE: 4 MONDAY LUNCH
) Serv Begin Menu |Special Instructions Diet For Health DL Prod | Over
Prepared by: Menu Items size Amt Prep Prep Temp Menu Items Temp | Qty | Prod
\4@0 Chicken Fajitas 10z |140 Voo | Dla@0 | 18O VEGETARIAN |Chicken 30z V30 |Foanl-
1
0 Rice 12cup | B0 tps 0330 ~\+m. Cheese |Rice 1/2 ¢ en*w m.mgs —
W Grilled Peppers 1/4 cup pg 0900 _@@ 3 0z|Grilled Peppers 1/2 ¢ —_8 2 CA
ﬁ&o Grilled Onions vacp | Lboy | &% | |80 Pinto Beans|Grilled Onions 1/2 @0 |ldub
ANO ~ T
i ié.\\ Pinto Beans lcup | |50 oo 0545 .e@&@ 1.5 cups|Pinto Beans 1c ||B3D _OEL.EP
Q% ¢ [|Tortillas 2 each Q-_ T@ (2151 e} ﬂ._\ Tortillas|Tortilla 1ea |1 p_*NQv —
p\c”wm {Lemon Cake 1 piece | | v oqe0 Qq. 4 each|Fresh Fruit lea 40 @ -
1
ﬁ Unsweet Tea 8 0z .@W % % Unsweet Tea 8 oz LQ HO | —
@i
Portions verified by: Meal Count Documentation |SERVICE DOCUMENTATION
Population (p© & Staff @
Signature: Q@ﬁ& Population -ICE m 5 O First cart out: _ONO
Cook m%_“mwsms MARSHALLS 59 |Labeled & Lastcartout: || 2D
=
Signature: A :\ Call Backs @ Refrj ted Signature
Food Service Manager Test Trays | ( Yes ) No , :
: Sack ~Johnny Sack g
Prepared by:|  Johmny Sack |75 |yganack | e Meal Count MEAL TRAY SET UP
U\ﬁgﬂ“\ Proteins 2 - 20z |Protein 1 ou\ TEST g@?\\\_
Bread 4 slices |Bread 2 m_&mm Test Sacks QPNN\ m mg .
: | Fagtad
Fruit 1each |HYPER CALQRIC CALL )
Drink leach |Protein ,/ 2-20z | BACK
Bread \ 4 slices Labeléd & _. %2
o a
Oooﬁa\ leach | TOTALS |Refrigerated g
rev 02/2020 mps Drink 1 each Yes No




GC®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 27, 2020 CYCLE: 4 MONDAY BREAKFAST
“«M& Oatmoed C g peer | Teup | XYeaqd D33} P—4—| VEGETARIAN [Ostmrem Coreak2c | OX pEZI
IO Scrambled Eggs 1/2 cup |88 <N\LDWWM NK“O.N Eggs
nvm\ah\ﬂ Potatoes 1/2 cup .ma X %g / .Nﬁ.h— "2 each|Peanut Butter 2 oz RT &Nv
Aoy Biscuit orTortilla, | 1027 | 0 7% D RT Biscuit 2ea | RT | |0 &S~
(endo 5oy orgadea | 1pt2.00 v&x\aﬂﬁm RT Diet Jelly ipk | RT |5250 -
ANV Margarine 1 pat 1/ oy @ O N Margarine 1 pat l o | T —
r |Sugu 2 pkts | M L4 @y % RT Sugar Sub 2pks | RT |/J0 §d S
F/\( Coffee 8 0z % (2 &O \m .nm\ Coffee 8 oz O+20| &S—
VQ\A\p Milk 2% 8 oz NWQ(F% %\\é bmg Milk 2% 8 oz PM.'FWI#W
CanFruit ppyamgl2c | RT | €2
Portions verified by: Meal Count Documentation JmmwSom DOCUMENTATION
_————|__ Population (o Staff <
Signature: . 7 Population -ICE w‘ ﬂuﬂ@ First cart out: O Wm.rwm‘
Cook Supervisor MARSHALLS 5 Labeled & Last cart out:
Signature: AFUJ\/\ Call Backs & Refrigexated Signature —
Food Service Manager Test Trays 2L @ No
Prepared by:|  Johnny Sack \ HSSNACK _— mmw_ %wwumowwww MEAL TRAY SET UP
Proteins \ 2 - 20z m.uogwu\\ 1oz TEST r m
\wg 4 glices Wg 2 glices _ATest Sacks @v& \ﬂ%w\n\fr\-f. FMQ&I
~~_Fruit leach |HYPERCALORIC | C
Drink 1l each |Protein 2 - 20z 4~ BACK
Bread \\»\mmmm Labeled & @%\\\A \Wg
Ooo_h\ 1leach | TOTALS |Refrigerated
rev 02/2020 mps Dfink 1 each @ No




FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCO

Secure Services™

OPENING and CLOSING CHECKLIST

Time: O3, AM Time: | 7cerm

DateZ/ / 25 i

Shift Checklist AM PM . Comments
No | Yes | No | Yes’
All areas secure, no evidence of theft V4
Workers reported to work, no open sores A
no skin infections X X
no diarthea 3 X
Kitchen is in good general appearance K X
All kitchen equipment operational & clean X X
All tools and sharps inventoried X X
All areas secure, lights out, exits locked X
DISH MACHINE Temperature Wash 150+ | Rinse 180+
anufac ' Breakfast /SO / 70 _
Lunch (b1 [¢F
Dinner (54° 19c°
Temperature Wash 110 °F; | Rinse 110 °F+ | 200 ppm
Breakfast ('Ye] | o0 2o pp
Lunch 137 (21 2P P
K = Dinner 2.4 AT 2P
FREEZER and WALK—IN Temperature Freezer 0°F | Walk-in | Walk-in 2
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | =25 2617 3 Z8)
Record temperatures, Freezer and Walk-ins PM | =/ .<{ 227 | Yz, ol
DRY STORAGE | Temperature 45-80 °F Splce Room | Store Rm
Record temperatures Dry Storage Areas AM &0
Record temperatures, Dry Storage Areas PM ,/,;2) o2
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
(S5 I3
/
A Vo7
Signature, Cook Supervisor (AM) DATE Signature, Cook Supervisor (PM)
- 0-29 g
FOOD SERVICE MANAGER DATE i
/l rev 02/2020 mps




GO

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 28, 2020 CYCLE: 4 TUESDAY BREAKFAST
Prepared by: Menu Items MMMM Amt Prep WMMW AH(.M ”M Special Instructions Uﬂmﬂﬂﬂ”ﬂ&mﬁr HWMU M.MM WMMM
Alesanse [Brpbereal Grpea | 1ewp |\ 2 |m236 |92 VEGETARIAN  |Bran Flakes e 1c |/ G2 | Ro. | &
A4 J@ Pancakes 2each | 9 ppy | (300 | 4 34 Eggs|Pancakes 2ea |/ 34 1\ gy
pagz=oos{ |Syrup Vdcup | 2 1o,y 0300 RT 2 each|Diet Syrup 2 oz RT —
Mo rtine T Turkey Ham 2 oz A0t 6723 | 85~ Turkey Ham 1oz | [ <6 S| g

~ |Margarine 2pats | 1S G230 36
wéqw)\& Sugar 2pkts | - Ys 6L RT Sugar Sub 2 pkts RT —_— |
- |Coffee 80z |-%0¢ 633, | 1%9 Coffee 8oz | A%9 N
MQ\WQ Milk 2% 8oz |G30 Qsog 3 M Milk 2% 8oz 23 |7
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population G Staff
Signature: Lo Population -ICE 35z First cartout: O S 3
Ooo,w\mmc,Hmwﬁmow MARSHALLS € «| H.m_u&mnw Last cart out: dSSH
Signature: 7\ Call Backs @ Refrigerated Signature ) %lm.\w/
Food Service Manager Test Trays 7 /Y \Mm No
Prepared by:|  Jobnny Sack Sgf” HS SNACK moal | Moal Counte MEAL TRAY SET UP
EQLE Proteins 2 - 20z_|Protein loz TEST N
Bread 4 slices |Bread 2 slices Test Sacks %% Wt wh\ t\%\}
Fruit 1 each |HYPER CALORIC CALL
Drink 1l each |Protein 2- 20z BACK
Bread 4 glices Labeled & \W\.&A&\ﬁ.ﬂ Q\.v \3\\\3
Cookie leach | TOTALS |R erated
rev 02/2020 mps Drink 1 each @M No % \..F " b\ i




GCe®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 28, 2020 CYCLE: 4 TUESDAY LUNCH
Propumdy| Memlems gy [AmPo) ey | memy | | Pentioma | tomp | Gy | o
\lh\a.)ﬁd Chickn Fry Steak 40z N.ré (R SOO “ Qm.o VEGETARIAN |Beef Patty 3 oz \ Vw,. Wmsw\;\ \Q\\A,
ﬂv\@e)w Rice 1/2 cup _‘OD».C OQO \ A.md‘ Legumes |Rice 12¢ |167° mgkr (\RA,
T Cream Gravy 1/4 cup /h?ff OGS N «o w,c 1 cup|Raw Veggies 1c E : : Q.S.F W Jaza
VS\/ Green Beans () 1/2 cup WOQ@C ogw\ e.\ﬁo Green Beans|Green w%Mw.r lc .wnN wlgﬁ‘ — Wv\_
3@,.6/ Dinner Roll 1ea .N\K\ oy O&w& RT 1 cup|Bread 2 sl RT |/O Ny AWA-
Margarine 1 pat z oM ;Owwﬂu Fﬂ. Margarine lpat | T h AV x\\ \qp
Unsweet Tea 8oz | )0 COL @NWO \..W.Ne Unsweet Tea 8 oz .z,w..wo 30 \c\ s
Fresh Fruit lea N \\. ...NAQ_Y( \m\\\»‘T
Portions verified by: Meal Count Documentation [SERVICE DOCUMENTATION
Population (n/ Staff
Signature: Rﬁl\?\ Population -ICE wtm.’ First cart out: e\. 0.0D
Cook Supervisor MARSHALLS Q Labeled & Last cart out: " w.m\
Signature: A?/\/\ Call Backs Refrigerated Signature \hg\
Food Service Manager Test Hum%mLN\ m No
Preparedby:| JohmmySack _ |pgevaox mmw | &vww_umoww“w MEAL TRAY SET UP
Proteins \ i 2 - 20z |Protein loz V TEST m\g\.’ ?\J
_wu@&\ 4 slices |Bread 2 mcw& Test Sacks nﬁn‘m\ m‘a \W‘NQ)
A Fruit 1each |HYPER o%&o CALL Jy §
Drink 1 each [Protein 2 - 20z BACK
Bread \ 4 glices Labeled & g(ﬁ\. OT—NX\\(I
Oocw\ 1leach | TOTALS w%.wumemm ﬂ@</ ﬂﬁ%&r&u&_\ﬁ\
rev 02/2020 mps UHEW 1 each es No




GO

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 28, 2020 CYCLE: 4 TUESDAY DINNER
Prepared by: Menu Items MMMM Amt Prep MM.MMH %\M ”-M Special Instructions UWm\_«mMMHHMHWW .H.WHWU HM.MM WHMM
.\Un:ﬁ%\a,/r Chicken Spaghetti 1 cup AQ\,VS Q.W& _& 7 ° VEGETARIAN |Baked Chicken 4 oz / A } ﬂQS C

Cheese 3 oz|Herb Pasta - 12¢ | V727 | wen | O
mﬁ.,ﬁmnﬁ — |Peas & Carrots 1/2 cup K S llco NQW& Pasta 1 cup|Peas & Carrots 1/2¢ t@m& 79N | ©
Sandove: Beans tewp | LUVS g \N\QMQ
MQ«S@ —|salad 12 cup | Lo\ | Mg | 57 Salad 12¢ |372° |Usin| &

Ave - Dressing 10z J\ﬁw 77 RT Diet Dressing 1 oz RT |\¢N | &

J mMCM ~ |Dinner Roll leach | Th'n | ‘UCg RT

39*5.% eneniMargarine 1 pat Q\ cS |Uee Nwe Margarine 1 pat 3 M\A LS Q

L+ — |Spice Cake veope | Vg [Vge | 2T Fresh Fruit lea | RT |, 50s| &
Ho2E6 v~ [Drink w Vit C s8oz | -‘MocR | oo | 4 Unsweet Drink 80z | 24" | | %)
Portions verified by: Meal Count Documentation
Population ()| Staff
Signature: mf @ Or k \w\ Population -ICE 957 First cart out: _ ND\.(\Q ..
Cook Supervisor MARSHALLS 5,3 Labeled & Lastcartout: | (oU¢ :
Signature: Nfg\l\ Call Backs € Refrigerated Signature > . @ 7z §
Food Service Manager Test Trays L m“v - v
Prepared by:| _ Jomny Sack HS SNACK wﬁw\ wwwm__mow%w MEAL TRAY SET UP
Proteins o | 2 - 20z |Protein 1oz gme
,ww\umm.&\ 4 glices |Bread 2 mmomw Test Sacks mQ/w } OO,A\Q <A\ Q.Wr
~" Fruit 1 each |HYPER CALORIC- CALL
Drink 1 each |Protein \ 20z BACK ,ﬂJQ~ \
Bread \ 4 slices . Labeled & /w o ,\/w C N cLen

\ Ooo_r.s.\ leach | TOTALS w@mgm ..\Vﬂ 9@/) ea

reév 02/2020 mps ink 1 each Ye




FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCO®

Secure Services™

OPENING and CLOSING CHECKLIST

dO
Date: LL/Q q / 2070 Time:Z ) AM Time: PM
Shift Checklist AM PM Comments
No | Yes | No' | Yes
All areas secure, no evidence of theft N
Workers reported to work, no open sores "5 P
no skin infections O V
no diarrhea o A
Kitchen is in good general appearance - 7
All kitchen equipment operational & clean 2= 7
All tools and sharps inventoried » 7
All areas secure, lights out, exits locked ol
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Breakfast R Z | £ZD
Lunch a2 [Pl
Dinner | | 55 | /3T
POT and PAN SINK Temperature Wash 110 °F- | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by chemical agent used Breakfast )/ S J /& > ocDphn
Lunch 25 /2| <P ';,m
Dinner [l | 1/7 260 pom,
FREEZER and WALK-IN Temperature Freezer 0F | Walk-in | Walk-in2 [
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM — & =
Record temperatures, Freezer and Walk-ins PM | — 2.} |R73 RR.0
DRY STORAGE [ Temperature 45-80 °F | Spice Room | StoreRm |
Record temperatures Dry Storage Areas AM G oo & i
Record temperatures, Dry Storage Areas PM e e 5
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
g e

L] ST 4/

AN

Signature, ook Supervisor (AM)

ol

290,

2-724-7,

FOOD SERVICE MANAGER

DATE

Signature, Cook Supervisor (PM)

rev 02/2020 mps




GO

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 29, 2020 CYCLE: 4 WEDNESDAY BREAKFAST
Prpuetty] Memtoms S [ameprg] %% | o | Sl | Ditfrfia | 0L Tema [ v
Jo¢) Parima Cevesy | lew | 3¢5 [23p |47 VEGETARIAN |Perima (eres, lc |Pq | — |[—
@3‘.:.5@0 Eggs 2each | Ses 270 35 Scramb Eggs 1/4c | 175 | S, o |
oMY  |Cream Gravy V2cup | leg 2730 Igo Diet Jelly 2pks | RT | s |, ¢V
HYacth  |Biscuit leach | 9 4pqy, 130 RT Buscuit lea | 1% a g Y. fied

Margarine lpat | Jes |3 30 2 r_ Margarine 1pat | Sl —
A Sugar 2pkts |- “§, s \m 577 RT [Sugar Sub 2 pks RT | — -
~ Coffee 8 oz c30cr | 335 lgys Coffee 8oz |65 |I— —
Raoen  —IMilk 2% 8oz_|poo |0 |13 Milk 2% 8oz |37 |— |—
Fruit lea | fX - | —
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population § & ¢/ Staff:
Signature: N\LLN\«I\ Population -ICE 52§ \®\. First cart out: GY) S
Cook Supervisor MARSHALLS 54 Labeled & Last cartout: _ )52
Signature: Ai\/\ Call Backs & Refrigerated Signature \WL})\
Food Service Manager Test Trays 2 (Y35 No
Prepared by:|  Johnny Sack (7 HS SNACK meal | Menl Gounte ML
_ﬁﬂmt‘o. Ac Proteins 2 - 20z |Protein 1 oz TEST
M Bread 4 slices |Bread 2 slices Test Sacks M(@QS\ mﬁﬂ.cv ﬂ&&«ﬁ
Fruit 1 each |HYPER CALORIC CALL IN‘
Drink 1leach |Protein 2 - 20z BACK
Bread 4 slices Labeled & W_tw. wit Cerean
Cookie leach | TOTALS |Refrigerated
rev 02/2020 mps Drink 1 each Nﬁm No




GCed®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

)

DATE: APRIL 29, 2020 CYCLE: 4 WEDNESDAY LUNCH
Prepared by: Menu Items MMMM Amt Prep HW.MMH.M .WMHHM HuMwMMMMbm Uﬁmﬂﬂﬂ”ﬂwwﬁr HWH”U HMMW WMMM
QF@G\J Taco Casserole 12 cup |/Y0 F 000 145° VEGETARIAN |Ground Turkey 2oz N&,wd %oop |2 pén
\m\O Rice 1/2 cup _.m..na.i\ O@O@ 196° Cheese|Rice 1/2 ¢ \@«) © ?ﬂﬁ&ﬁ ) pon
va) Pinto Beans 1 cup 2.5 cagt Qm..w O 19%° 3 oz|Fresh Fruit 1ea \wo\Q ,.Oih g._.?
\\% Salsa 1/2 cup w Casie O&QO .~\ Pinto Beans|Stew Tomato lc NO_o ﬂ«.@(\ A4
Garden Salad 1/2 cup N. Scot. _9 10 wwo 1.5 cups|Salad 1/2 ¢ WW ¢ N.\w.Nex M A
Dressing 10z |Z-Scam 0Q0 RT Diet Dressing 10z | RT |Mp |MA
sl  |Cornbread 1160 pe |1-$ e OIS RT Bread»RMs 141 | RT |WA W
Margarine 1 pat L.y (ot Qmwo x.A. Margarine 1 pat &:ﬁ Tfhd.?%kw
Tea 8oz |.3D O O %x.h W.Qn Unsweet Tea 8 0z WQO .w@n&ﬁ. Mo
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
PopulationS y*1 Staff o
Signature: \* \\\ _7\ Population -ICE m.N;W, First cart out: No 0O
Cook mﬂﬁmwﬁﬂ.moa MARSHALLS $9Y Labeled & Last cart out: )’ [0
Signature: Call Backs w Refrigerated Signature X_\N\)\
Food Service Manager Test Trays7_ %U No
Propared by:|  Johnny Sack_- 1S SNACK Sact ] ey Sac MEAL TRAY SET UP
Proteins 2 - 20z |Protein 0z :
\m““ 4 glices |Bread 2 w:omm p \ Hmma Test Sacks Nsn\h\ wgg ) my\)_o\do@
__ Fruit 1each |HYPER CALORIC/ | CALL
d Drink 1 each |Protein W\Nos BACK -
Bread /4 slices Labeled & Rears faco
Cookie \ 1each | TOTALS |Refrigerated : ﬁs.ﬁ gf\
|rev'02/2020 mps Drink 1 each \mww No gﬁmm/

N



GCeC®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 29, 2020 CYCLE: 4 WEDNESDAY DINNER
Prepared by: Menu Items MMMM Amt Prep WMMN_ .WMHM FMMMM“NE Uﬁmﬂﬂﬂ”ﬁg e”wv wu“w WMMM
Chicken Leg Qtr 1oz WolDr [ [D3O 3O | vEcETARIAN |chicken 2 o0z b \w
Potato Au Gratin 1/2 cup _ 9 @. [(7 \wg /E Peanut Butter |Steam Potato 1/2¢ \Nb ~N§Sr
Mixed Vegetables | v2eup |6 <0 |1 60 164 6 TBSP|Mix Veggies __ 1oup |65 [Jpam |\pas,
Beans 1 cup N_P Vwb _ [ oD \ Q % Garden Salad 1/2c \Nﬁw T.Q\f. \
/ Dinner Roll 1 each M..w ﬁ\cu __ @.@&0 RT Beans |Dinner Roll 1ea RT .\.N..@W
Margarine 1 pat \ co / U?WD mw 1 cup|Diet Dressing 1 oz xfﬂ g\ Ly
Bread Pudding 1/2 cup RW\;QQ \ ‘ml\b O mw w Can Fruit 1 cup N\ﬂ ~ Ram \
Drink w/ Vit C soz_| [5pK ||206 | Lt Milk 2 % soz |37 |i>
~ Unsweet Drink 8oz % / U\\
Portions verified by: Meal Count Documentation rmmwﬂom DOCUMENTATION

Signature: ( §

Popul

ation

Staff \ p

Ooo/w\mzcmgmow

Population -ICE

First cart out: \ MVIN\\ 0

MARSHALLS Labeled & Lastcartout: | (0D (O
Signature: N\l.g\f\ Call Backs S Refrigerated Signature 4@\
Food Service Manager Test Trays oA P, 7P No
Prepared by:| ~ Johnny Sack HS SNACK www_w %wm._mcwﬂw MEAL TRAY SET UP
Proteins 2 - 20z |Protein 10z TEST
Bread 4 slices |Bread 2 slices Test Sacks ) -
Fruit 1 each |HYPER CALORIC CALL @@g’s g g&\m\.&\
Drink leach |Protein 2 - 20z BACK . N o
Bread 4 glices Labeled & T§
Cookie 1 each TOTALS |Refrigerated <
rev 02/2020 mps Drink 1 each Yes No §




GCO®

Secure Services™

FOOD SERVICE

UNIT: 195- AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date% /,30 Z‘Q{}Q@ . Time: AM Time:} 8750 PM
i Shift Checklist AM PM Comments
No | Yeés | No | Yes
All areas secure, no evidence of theft i
Workers reported to work, no open sores 2 Pl
no skin infections N /.
no diarrhea il /,
Kitchen is in good general appearance ~ 7
All kitchen equipment operational & clean ] £,
All tools and sharps inventoried 4 /
All areas secure, lights out, exits locked 5
DISH MACHINE Temperature Wash 150+ | Rinse 180+
i Breakfast | /< &5 [/AZ 7
Lunch 55 105
Dinner 1 35 1S
Temperature Wash 110 °F: | Rinse 110 °F+ | 200 ppm
Breakfast /1.5 (/9 | Sboppm
Lunch 1776) (SO '
Dinner | /| 85— | |72 o)
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 [~
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM |— = 2] 39
Record temperatures, Freezer and Walk-ins PM | — L. O | 13| Fd5
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM oy /o ¥f
Record temperatures, Dry Storage Areas PM é' S &
J
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
/[T [ 1%

L %7% /3

ag>—

Signature, Cook Superwsor DATE Signatux{e,‘C{ok Supervisor (PM)
FOOD SERVICE MANAGER DATE

rev 02/2020 mps



GCO®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: APRIL 30, 2020 CYCLE: 4 THURSDAY BREAKFAST
Prepared by: Menu Items MM.M Amt Prep _WMM_M ,_H,,\“M_M Special Instructions Uﬁ%ﬂﬂ”ﬁ? awuwu HM.MM WMMM
Apng- Oatmeal 1 cup &MK_{\ .Qt% [ \\.T\“N VEGETARIAN |Oatmeal lc \ \N\Qh @\ wwiﬁ a
\Dq\S\QNt Turkey Ham 2 0z \J_v\w\ Qbmmw ~ Edl Eggs 2 |Peanut Butter 10z Kﬂ\ J\tNrmP IW.\'
%mm\r Coffee Cake leach |/ U\«..\hn S\PN. RT Bread 2 sl RT |(o _ﬁl
\0\\5\,\&\ Margarine 2pks | | p-X % FNV Diet Jelly 2pks | RT /9% 1.4 S|
KVQS\K&\. W:mmw istice | MY 2X MMWJ\N% RT Sugar Sub 2pks | RT | /¢4 i
T\.\S\ AMM, Coffee goz 1/0-30C |02 \ Qw Coffee 8 oz \QB O - — s
e v 206 sor |7 (e | 0juD| 40 Mik2w _ 8oz |40 |szo |
£ ,gm:u«? Fruit 1 each W&Q QN\% \\\% GCenned H..—hﬂﬁ\.\( 1/2¢ \\\\v MM.NQQ

Signature:

Portions verified by:

Wl

Cook Supervisor

<\

Population mU.\%Q Staff €
Population -ICE_5 2 &
MARSHALLS 5<~ Labeled &

SERVICE DOCUMENTATION

Last cart out:

First cart o:ﬁNUQ.MU\

e %O

Signature: Call Backs ~ Refri: d Signature /.~ -
Food Service Manager Test Trays 2 V%mm w No :
Sack” | (Johhny Sack
Prepared by: Johnny Sack \ HS SNACK aal Meal Counts MEAL TRAY SET UP
L
Proteins 1 2-20z |Protein \—\o\ TEST — R \. v\
: oy Cye ¥’ Qo
Bread \ 4 glices |Bread \ 2 slices . |Test Sacks R&S\# A
Erdlt 1each |HYPER CALORIC | CALL __ =
“Drink leach |Protein  2-2¢# | BACK
Bread ,\A\m_womm rmcwumm. & Sl e Nﬁ\\
Cookie \ 1leach | TOTALS wmbumm ated N
rev 02/2020 mps Uiﬁﬂ 1 each m\

/



GO

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: APRIL 30, 2020 CYCLE: 4 THURSDAY LUNCH
Prepared by: Menu Items MMMM Amt Prep __WMMW qy_\“ ”_M FRecial [nstructions Uﬂwﬂﬂﬂwﬁg .HWMH. HNMW WHMM
i @\ﬁ Fidelo 1cup | [BBlas |OBD | 190 | VEGETARIAN [Fidelo 1. |00 [10on] [ ozl
v w Meat Sauce 1/2cup | |OD 123 88 ﬂ@g Pasta 1 cup|w Meat Sauce 1/2 ¢ ~®_O — _
memu Beans 172 cup | \BO :.V OMNUO ,@UO Tom Sauce 1/2 cup]Green Beans lc 7&6@ Qgi —
o) Q 0 Corn 1/2 cup ’g —g (oL 0@) f..A‘O Can Fruit lc 4|I. — =
% Garden Salad 1/2 cup @.m\@ %\8 40 Cheese|Garden Salad 1/2¢c rmo lopan| —
_QSQS Dressing 1oz D.OV AU@ ) RT 3 oz]Diet Dressing 10z RT mumu.\l —
(%nv Roll veach | 2'hen| @D | mr Bread|Bread 251 | RT |2%bm] —
IMQQ Margarine 1 pat # CD |( u@’w @& 2 slices|Margarine 1 pat \W& @Dm\\ -
Z%\T&\ Tea 8.0z 1A % HO Unsweet Tea 8oz h\gn.v 4db |—

Portions verified by:

Meal Count Uoozmeam&o@ |SERVICE DOCUMENTATION

Population m m@ Sta
Signature: Population -ICE U First cart out: | O 20
Cook Supervisor MARSHALLS 53 |rabetea & Last cartout: W HD
Signature: Y.\ Call Backs( 4 Refrigexated Signature g
Food Service Manager Test Hum%mﬁ \H«MU 'No
Prepared by:|  Johnny Sack s snack o Iy v d MEAL TRAY SET UP
Proteins & m - 20z |Protein 10z gme
Bread \..\ 4 slices |Bread 2 slices 4 - D\OQ.F veer ﬂﬂG \
Frdit 1each |HYPER cALORI” | caLL Beans 1o
7 Drink 1 each |Protein \N\. 20z BACK
~ Bread 4k “tidled
B rea slices
\\ Cookfé leach | TOTALS cc~ et Sauce , g
rev 02/2020 mps %UW 1 each ﬂ Yes @.




Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: APRIL 30, 2020 CYCLE: 4 THURSDAY DINNER
Prepared by: Menu Items MMMM Amt Prep WMM._W .WM”_M Special Instructions Uﬁmﬂﬂﬂ”ﬁg HWHWNU Huuom WMMM
Turkey Bologna 4 0z ,:. OU | NMWI@I ﬂ«w VEGETARIAN |T-Ham 2 oz uww m? \ fan |
Beans 1 cup _H ng \ ab \q m\ Q Cheese 3 oz|Mustard 1 pkt %\w\m\b QP@.O\
Macaroni Salad 1/2 cup mw % \ %D m d Carrots 1/2 ¢ \ mv:\m\ ) pam_ w\
% Shredded Lettuce V4 cup |3 Co _.mg “WuNV Salad 1/2 ¢ Mquw Q(J@.w | Tob
N\ |salad Dressing apkts |2 |15600| RT Diet Dressing _ 1pkt | RT [3(0 [l Co
Onion 1 slice | | NEN\ s Ul oD m 5 Onion 1sl uw - lﬁ\CW N‘_‘ON
[sutriott ool | 1each [Sako [I5DO] Ry Bread 25l | RT |5RKp |/afor
Drink w/ Vit C 8 oz 15 vx E U N‘T Q Unsweet Drink 8oz frv \@K@ :
Fruit 1each | & Cro % MlWl.rV _ |Canned Fruit 1/2 ¢ MIW\O & ﬁ.bs NIFL
Portions verified by: Meal Count Documentation |SERVICE DOCUMENTATION !
Population MWMW W Staff \N.\ —
Signature: X % Population -ICE U\. First cart out: _ U % r\u
Cook Supervisor MARSHALLS 55 Labeled & Lastcartout: | / OO
Signature: AFU _?\ Call Backs Refrigerated Signature @T\
Food Service Manager Test Trays | Hes— No =
Prepared by:| ~ J°hnny Sack HS SNACK MMM_M .m“-_u mowwﬂw MEAL TRAY SET UP
Proteins 2 - 20z |Protein 10z TEST gﬂm\
Bread 4 slices |Bread 2 slices Test Sacks =" - mgg.\ \\m.ﬂ
Fruit 1cach |HYPER CALORIC | CALL \ \OHCL\*H b.ocm@.\om\ Dnuong
Drink 1 each |Protein 2 - 20z BACK
Bread 4 slices Labeled & %
Cookie 1leach | TOTALS |Refrigerated
rev 02/2020 mps Drink 1 each Yes No Wg\?g @\N\Q\&\




FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCe®

Secure Services™

OPENING and CLOSING CHECKLIST

Time: 0300 AM _ Time: | 715" pM

Date: §/1 /26

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft AL
Workers reported to work, no open sores X
no skin infections < X
no diarrhea < X
Kitchen is in good general appearance X bad
All kitchen equipment operational & clean X ol
All tools and sharps inventoried v X
All areas secure, lights out, exits locked X
DISH MACHINE Temperature Wash 150+ | Rinse 180+
: Sp s 7 Breakfast |SS lg L —
Lunch |50) |20 —
Dinner 5o 15
Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Breakfast | | So IS5 |zooggm
Lunch 55 |70 29
A 2 Dinner 157 121 2(—?31’7]9/\’)
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | =2 5.6 | 3€¢%
Record temperatures, Freezer and Walk-ins PM | ~) 36 EXA
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM 1S (%I
Record temperatures, Dry Storage Areas PM 4 63
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
iIsT a7
_Zba~ S /il A @ﬂ/ ,%’
Signature, Cook Supervisor (AM) DATE Signature, Cook Superwsor (PM
e
<dbin S Yz
FOOD SERVICE MANAGER DATE

rev 02/2020 mps



GCe®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: MAY 01, 2020 CYCLE: 4 FRIDAY BREAKFAST
Prepared by: Menu Items NWNHM. Amt Prep WWQHMMH .WMH“ Special Instructions Uﬂmﬂ“ﬂ”ﬂﬁw«? ...—.,“””U ”_N.% W”MM.
Py |Dry Cereal 1 |2er g2 |[RT VEGETARIAN |Dry Cereal leup | R | = [-2
<Svel| French Toast 2slices | Mg M323n ~m‘mmw , Peanut Butter|Bread 2 sl i1 Q?\ Wﬂ.\ﬁ
ot |Syrup Vdcup | 3.5 3170 T loz Diet Jelly 2 pkt RT — -
OEP\ Turkey Sausage 20z | 2.5cr 16330 |16} Turkey Sausage 2 oz |61 MH\ AW s
AMargarine 1 pat )¢ 0% T34 Margarine 1pat | 3¢ — —
munQQX A Sugar 2pkts | »¥ISes b\my -RT Sugar Sub 2pkt | T - -
Coffee 8 oz AScr 1OF36 | | 85 Coffee 8 oz RT — | ™
Racie'  —|Milk 2% 8oz | fa3 |09 [-33 Milk 2% 8oz | 33 ~ | —
Canned Fruit 12 ¢ (4
Portions verified by: Meal Count Documentation gmm.wﬁo_w DOCUMENTATION
Population §q | Staff
Signature: E1 Population -ICE §3%2 \®\ First cart out: O MO
Cook més.amo‘ﬂ MARSHALLS 59 Labeled & Lastcartout: _ OS4s
Signature: &k@«ﬁ-\ Call Backs @ Refrigerated Signature Q\r.y\(\
Food Service Manager Test Trays L Jm No
Prepared by:|  Johnny Sack 2% HS SNACK - wmww_nmowwﬂw MEAL TRAY SET UP
W LoV Proteins 2 - 20z |Protein 1oz TEST ,
Bread 4 glices |Bread 2 slices Test WWWm -m. J &9»\ MJ V\ .A\Mv V Gus Q&P
Fruit 1 each |HYPER CALORIC CALL
Drink 1 each |Protein 2 - 20z BACK
Bread 4 sglices Labeled & “ renin Cex PO\
Cookie leach | TOTALS |Refrigerated qm aq w\-.
rev 02/2020 mps Drink 1 each Y No




GO

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: MAY 01, 2020 CYCLE: 4 FRIDAY LUNCH
Prepared by: Menu Items MMMM )ﬂw.\wm@v HWMMW- %\“”_M pectal [nstrustions Uﬂwﬂﬂﬂ”ﬁg HWMH. HN.MM WMMM
Y\ [Breaded Fish 100 |68 |5 | 1(/AD | VEGETARIAN [BakedFish 4oz |[BO]22po| (an
.ﬂQSU, \ Rice 1/2 cup 50 _UU Gn_.% W@_ Rice 1 cup|Rice 1/2¢ ~®G~ mﬁus :.u{_

b Pinto Beans 1eup |10 s | OWD F60 Pinto Beans|Pinto Beans 1c [1A450 mnﬁi &8

\M@n&éb Mixed Vegetables 112 cup | \2D\S va —H—M 1.5 cups|Mixed Veggies 1/2¢ p.&.nN ‘ QVQ.S | @n

. Ketchup 2 ptks / CD O@ RT Fr Carrots l/dc |=— — | —
P & Roll 1each | 0D [(q3 | = Bread|Fr Celery e | HD | (EBstel —
E Margarine 1 pat ’@b % @@ 2 slices |Margarine 1 pat w® —mb
ﬁ% Tea 8 0z .MG OOV 40 Unsweet Tea 8 oz \\&U 770) —
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population 59 | Staff >
Signature: \H@Qﬁ»& Population -ICE 53 mw First cart out: _D@D
Cook Supejvisor MARSHALLS 52 Labeled & Last cartout: || 25
Signature: { Call w»ow@ i d Signature , \_K %ﬁ\
Food Service Manager Test Trays 1 —w%nu”“ow 7
Prepared by:|  Johnny Sack m‘“s HS SNACK MM% /w\_mww_um.owwmw MEAL TRAY SET UP
m.§ Proteins N - 20z |Protein loz ﬁ\.H.H.MU..Q.‘.H.
A 1 /% Bread \ 4 slices |Bread 2 mg ;#E,ﬁ @D;w @wg
uv&%\_ Brét 1each |HYPER CALORIC | CALL Vegd
\ Drink 1 each m.uo«mi\ 2 - 20z BACK
g wug 4 glices abeled & % .
A&oﬁm leach | TOTAXS |Refrigerated wg é’\. @Q\S\V
rev 02/2020 mps Drink 1 each \ Yes No




GC®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: MAY 01, 2020 CYCLE: 4 FRIDAY DINNER
N — Turkey Hot Dogs 2 HD @ D [1%e |! .\b&\ VEGETARIAN |Sliced Turkey 407 |39 ~ P | D
2hein<s~|Hot Dog Bun 2each | 3 LA | Hoe m _ Cheese|Bread 2 sl RT |9y | O
@QN VYo Chili 1/4 cup E ij I 27 le\\ 4 oz|Fr Carrots/Celer 1/2c anﬁ tPn m
Gveviess - |Beans 1 cup QWEM. Noec | 224 Beans lc %\Mun«q 1% ¥ns N\
T iAo Potato Salad weewp | 7713 1Reo |14 RT Bread|Coleslaw w dress  1c | 2RT |Zi;n | O

Giorney = |Coleslaw v2eup | 2h A | Hdeo | 57 2 slices |Onion 151 |55 | \Pn| O .
gﬁmﬂwﬂ;\ Onion Vdcup | ) 1D, o) Y 2@ Wrmumﬁ. Mustard 1 pkt RT |[1¢S | I
MetWvaron|Mustard 2pkts | | C 3 Yo T Can Fruit " 1/2¢ 26 | S | &

Pefez. —|Fruit Cobbler V2ewp | LCS |G | 35
Ly — Drink w Vit C 8 oz v_Q,n-wﬂ. |2z 5% Unsweet Drink 8oz | 22 | %
Portions verified 3. ’ Meal Count Documentation SERVICE DOCUMENTATION
\ Population AN | Staff
Signature: b . WA AL m.ou&mﬁob ‘ICE 5M First cart out: \Q o<
Cook Supervisor MARSHALLS 57 Labeled & Lastcartout: [OH 5 2
Signature: &Vxﬁ\r\ Call Backs o Refrigerate Signature M u _ NW \g
Food Service Manager Test Trays ﬁ \m«w“m V_ No =
Prepared by:|  Johnny Sack HS SNACK - /lwmwmbmowﬂw MEAL TRAY SET UP
Proteins 2 - 20z |Protein loz A \.E.umq. . 05 ' . '
wuo\wm\ 4 slices |Bread 2 m%oﬁ Test Sacks Ce _%@ o/ Lol rupwzﬂ, \~ _
Nruit 1each |HYPERCALGRIC | CALL On g
\ Drink 1 each |Protein \ 2 - 20z BACK ..A & QAQ
wn.mmn\ 4 slices Labeled & “ u
O&Em leach | TOTALS umo \/NV%Q/ S M /& W
rev 02/2020 mps Drink 1 each ,m.mm

/

va




FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: & LZ, /2010

GCO®

Secure Services™

Time: AM  Time: | /'S5 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes ‘
All areas secure, no evidence of theft £
Workers reported to work, no open sores L
no skin infections X X
no diarrhea X X
Kitchen is in good general appearance </ X
All kitchen equipment operational & clean % X
All tools and sharps inventoried X
All areas secure, lights out, exits locked X
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Breakfast | 43 | &9
Lunch 1O (B85
Dinner ¥4 159
Temperature Wash'110 °F+ | Rinse 110 °F+ | 200 ppm
Breakfast 1S L g Tosym
Lunch 110D (1= D.GOW
AL S e e Dinner Nz ''2.7 | Zecpom
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 | '
Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM | - 5.y 139 YN
Record temperatures, Freezer and Walk-ins PM — &7 Yo
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM =y do
Record temperatures, Dry Storage Areas PM | (4 GS
Water Temps & Handwash Areas L—AM< PM
105-120 °E.P 105-120 °F
7| /2g

S/2( 5 o

Signature, Cook Supervisor (AM) DATE
2\ e ¢ 3 u
FOOD SERVICE MANAGER DATE

AEM/M

Signature, Cook Supervisor PM) =

rev 02/2020 mps




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

CCE

Secure Servicas™

DATE: MAY 02, 2020 CYCLE: 4 SATURDAY BREAKFAST
oUMaY  |Oatmeal leup |[S¢s |00 |[1F2 VEGETARIAN |Oatmeal 112¢ | Oy Wf. S |
Rque, |Scrambled Eggs 2cup | S¢ ¢ m»gb 139 Oatmeal|Peanut Butter loz | LT ’ . -
ﬂ\c 3@93 Turkey Sausage 2 slices \NP < O Z6o |63 1 cup|Fresh fruit lea | 2T \wu. <

Boie |Jelly 2pks | 5cg Y 2T Scrambled Eggs|Diet Jelly 2pkts | RT | F, | /.
0%l Biscuits lea |'I¥ 300 RT 1/2 cup|Bread 2 sl RT w&‘ 4
Margarine 1 pat ~ (4 $e0 @\w Margarine lpat | 3/ |0 sl |
ﬂ [Sugar 2pks | s, |Boo RT Sugar Sub 2pkts| RT | — +
Coffee 80z 1,725y B8 163 Coffee 8 oz — | = |—
Young  [Milk 2% 8 oz Milk 2% 8 oz ~
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population Jeey ST Staff
Signature: Nt&)“ Population -ICEG% ¥ \%\; First cart out:
Cook Supervisor MARSHALLS 59 Labeled & Last cartout: O~
Signature: AWUS\\ Call Backs & Refrigerated Signature c.@ui‘
Food Service Manager Test Trays 2 \@ No
Prepared by:|  Johnny Sack g7 HS SNACK m_ww_w %Mma%”ﬁ MEAL TRAY SET UP
Wochavt Proteing 2 - 20z |Protein 1oz TEST Tt
Bread 4 slices |Bread 2 slices Test Sacks 7 WC&P\ SDoiq
Fruit 1 each JHYPER CALORIC CALL . %
Drink 1 each |Protein 2 - 20z BACK N . . .
Bread 4 slices Labeled & *A@{v) ] Q?s&r
Cookie leach | TOTALS |Refrigerated
rev 02/2020 mps Drink 1 each : \% es No




GO

Secure Servicas™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: MAY 02, 2020 CYCLE: 4 SATURDAY LUNCH
Prepared by: Menu Items MMNHM Amt Prep WMMM- _HH,.\M M“n Special Instructions Uﬁmﬂﬂﬂ”ﬂ&m& HWW.U HN.MM WMMM
Henpk.  |Tamale Pie 1eup 140 \ks |0W30 [17t0° VEGETARIAN [Ground Turkey4 1pk | RT [201bs|—
;MM%) Rice 12cup | 50 llos |0B00O |83 Rice 1 cup|Rice 1/2¢ | \@3.| Lﬁ._ug —
\K_.&Q\BN\ Beans 1eup | |20 0400 | 0O Beans 1.5 cups|Beans lc | \200) ,Omﬁb -
gv Coleslaw 1/2 cup mlum.‘v O%0 | HO Margarine 2 pats|Coleslaw 1pk | 40 llbpgn | —
frxo& Cornbread 1/60 pe _O«.g\s 030 T Cornbread 1 pc|Diet Dressing lc 2T m“ mun\ -
Hﬂvx&:l Margarine 1 pat \en | OHD RT Salad 2s1 | HO \ogn | —

gﬁ&mu Pineapple Cake 160 pe | |Ofvn 0430 | KT Margarine ﬁ\ﬂ AOU —
@ﬂ,@% Unsweet Tea 8oz | . &U O20D 40 Unsweet Tea 8oz | LD | 40
Canned Fruit 1/2 ¢ HO _ ow
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION '
Population U Q M Staff Q
Signature: \\II.JVQ\’DQ@ Population .HOmm “W First cart out: _08
OooW%ﬂ/ﬁ\ MARSHALLS Labeled & Last cart out: { T_O
Signature: Call Backs Refri ed Signature r\\\..w@i cA
Food Service Manager " |Tegt .H.H.m%m\, \_V Yes No L
Prepared by: Johnny Sack \ HS SNACK MMM\_A\ QEQWHHHMoWHM_M MEAL TRAY SET UP
Proteins \ 2 - 20z |Protein 1oz m&
wum\mm\ 4 slices |Bread 2 slices/ @\g\ ?%@A wfﬁliu
\m\E# leach |HYPER O?OEAW
\ Drink 1 each |Protein k - 20z
\ Wumm:.w \ 4 slices .\’\ wle ,Va.@ \@g_nv
n\obf\m 1 each i ?ﬁ\@
rev 02/2020 mps Drink 1 each




GCed®

Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: MAY 02, 2020 CYCLE: 4 SATURDAY DINNER
Pere< - |Chicken Stir Fry 1eup |1 Prus|Noo || 75 | VEGETARIAN |Chicken Stir Fry 1c 177~ \“Pis| ) s
berceeson- |Carrots 1/2 cup wsl\. ns |llee N»\\JW Peanut Butter|Carrots lc N%Wo TS | O
LoLeesan[Rice w2ep |GPy |loo | 205 6 Thsp|Rice 12¢ |25 | Py | &
w,..)@)) IBread 2 slices NW., N \ Hoo RT Bread |Bread 2 sl RT |2k ~ T
Botnhona - Margarine 1 pat _ CS ~£QQ aw r\\ 4 glices|Fresh Carrots 1/2¢ WJu ) PH | ©

M_,S@_)! Gingerbread 1/60 pc \N\ _09J / Hco \dN\‘\ Diet Jelly|Fresh Celery 1/2¢ wn‘\q (PN |7

Ly — Drink w/Vit C 8 oz 4 Om\Uo \ .wQO w Wo. 2 packets|Canned Fruit 1/2 ¢ wen \ N O
Unsweet Drink 8oz | 9 C | (&)
Portions verified by: Meal Count Documentation
Population Staff .
Signature: \R/ § Population -ICE First cart out: E@ C
Cook Supervisor MARSHALLS Labeled & Last cart out: | @J
Signature: %\f\ Call WmowmQ Refrigerated Signature §
Food Service Manager Test .E.m%mﬁ \mmw No
Prepared by:| ~ Johnny Sack \ HS SNACK MH& dH,MMHNowH_M MEAL TRAY SET UP
Proteins \ 2 - 20z |Protein 1oz \dmmq.
w__vmwm\ 4 slices |Bread 2 slices A i Test Sacks #,_"7 ce Coke X xQ,TM
Fruit leach |HYPER CALORIC | CALL
. Bl Drink 1 each HuHOnmwu\ \M - 20z BACK
7 Bread 4 slices Labeled & P

\ Coplfie Leach | TOTALS |Befiigtjated 5 readh Chicice 4

rev02/2020 mps \b\ibw 1 each i M.WN




GCO

Secure Services™

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: $-3-s Time: 40 AM  Time: | (10 PM
Shift Checklist AM PM Comments
‘ No | Yes | No | Yes
All areas secure, no evidence of theft >
Workers reported to work, no open sores '<, P
no skin infections e N
no diarrhea el X
Kitchen is in good general appearance < L
All kitchen equipment operational & clean X <
All tools and sharps inventoried \ >
All areas secure, lights out, exits locked ﬁ >
DISH MACHINE Temperature Wash 150+ | Rinse 180+
ufacturer’s specifications. Breakfast JEES £ (
7 . Lunch 7 /FY
ETET LN > Dinmner | /4o /97
OT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
el Rifi od by chemical agent used ; Breakfast | /[ D (/S |2eceps
3 I Lunch I3 AT (2S5 100 PP
X Dinner /] 5 [l “to 4 ppA
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
. Or below 35-40 °F 35-40 °F
Record temperatures, Freezer and Walk-ins AM ~ 3% R
Record temperatures, Freezer and Walk-ins PM | - (. F N6 | 3%.¢
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
Record temperatures Dry Storage Areas AM (o &
Record temperatures, Dry Storage Areas PM Ly A4
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F
1A [20

)

Signature, Cook Supervisor (AM) Signature, Cook Supervisor (PM)

Z40 I~ £ U

FOOD SERVICE MANAGER DATE

rev 02/2020 mps



Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: MAY 03, 2020 CYCLE: 4 SUNDAY BREAKFAST
Prepared by: Menu Items mmwu Amt Prep W.MM_ .WMHM Special Instructions Uﬁhﬂﬂﬂﬂwg ewMu M.M_ WMM
4 cDry Cereal 1 cup Y 2.1 OO JJ-T | VEGETARIAN |Bran Flakes 1c [N s @ |
g Scrambled Eggs 1/2 cup w @«l A 30 | | \ Dry Cereal \ i
,Q/\Uf Turkey Sausage 1/2 cup mwgﬁw; wl.wﬂb [ & ﬁ 1 cup|Turkey Sausage 2 oz S\ ﬂ.\d lﬂ“& | @u
— . |Refried Beans 1/2cup | ——o |— — Scrambled Eggs|Beans 1/2¢ |~ |— —==
Qoered Grilled Potatoes zep | [ LY 021)]| S /2cup |CrmredFruit  12c¢ | Y |Sloy | €=
A&QL)U Salsa 1/2 cup | A ,%WM M.MU_ A
O\an Ketchup 1pk : ﬁ ku@ . w.& .
oA |Tortilla 2ea | \vepMOSA]  RT Tortilla lea | RT |[ZYi0K 5
Qs Sugar 2pks | MY 254 RT Sugar Sub 2 pkts | RT /«Q MM .mul
ru Q\L..,.U Coffee 8oz [~ MUO ) I Coffee 8 oz \ | (=) q
OAUCAN [t 25 8 oz 7 | X Milk 2% soz [L(0 |(ad7 7|

Portions verified by:

Meal Count Documentation

rev 02/2020 mps

OooEm

1 each

TOTALS

Drink 1 each

mﬁwmﬁmm
e

No

Corer

Population M$,W Staff 7>
mmmbmﬁﬁd\nﬁ Ewob -ICE m& First cart ozﬁ“% &W
Cook Supervisor MARSHALLS "5 Labeled & Last cart out: O O ,
—
Signature: A\?u Y.\ Call Backs 2, Refrigerated Signature N . N N§ MM m
Food Service Manager 2|Test Trays 2 _Aes No
Sack Johnny Sack
Prepared by:|  Johmay Sack \ HS SNACK a@&\ Meal Counts MEAL TRAY SET UP
Proteins \ 2 - 20z |Protein 1oz \_\mm_ﬁ :
Bread 4 slices |Bread 2 slices”] Test Sacks @U“O\% . & N\v\n\ <
 Fruit leach |[HYPERCALOMC | CALL , %
Drink leach |[Protein "2-20z | BACK
Bread \ 4 glices Labeled &

14 e
&7l




Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: MAY 03, 2020 CYCLE: 4 SUNDAY LUNCH
I Serv Begin Menu |Special Instructions Diet For Health DL Prod | Over
Prepared by: Menu Items size Amt Prep Prep Temp Menu Items Temp | Qty | Prod
CosM  |Turkey Sliced 10z |ty |0 | 79° VEGETARIAN  [Turkey Sliced | 40z [39° |/ ¢ae |lpon
Medha Potato Salad 1/2 cup \ (P O0Sto wwc Egg Salad|Steam Potato 1/2¢ | (7° It ot | pon
Tve Cole-Slaw Salad leup |Z-Scan |08]0 N%o 1/2 cup|Eotestaw Salad 1c |2 |75 e /2
NQ\X\/ Lettuce 12 cup |5 e |07l «\N 7° Diet Dressing VS .\\\} A\
\&3 Onion 1slice | e |90970 37° Lettuce 12¢ | 77 [LVeae|/p
Mustard 1 pkt 15 et |0¥]0 RT Onion 1sl RT |)canc \\\\\NN
Mayo 1pkt ). %S (i OQwO RT Bread 1sl RT |W)vi 73
m o Bread 2slices | 4 lys 10900 RT Mustard  P7T | 1pkt | S|ttt M7
Brownie 1each | [.Scewe q1c RT Greens /K23 1c || N&.c! zeone 72!
Unsweet Tea 8oz |.Jo care nq4S | T° UnsweetTea | 8oz | {7° k70 7
Fresh Fruit lea | K1 Yo M
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population w.&v Staff i
Signature: § A\)\ Population -ICE n,w% First cart out: Q@&w\
. '
Cook Supervisor MARSHALLS ¥ Labeled & Lastcartout: @98 JO - CI
Signature: x&\&&@ }\ D 1 Call Backs ﬁ Refrigerated Signature k Qf\
Food Service Manager d Test Trays 72— @ No
Sack “Johnny Sack
Prepared by:|  Johnny Sack HS SNACK & Meal Counti MEAL TRAY SET UP
Proteins \ 2 - 20z |Protein 1oz TEST KVOFTO F.U.\ﬁ\eh.&\ ~\@~\T\Q\
wummwn\ 4 slices |Bread 2 m&nw\ Test Sacks W ﬁ&
o Onitsn
Fruit 1each |HYPER CALORIC | CALL
\ Drink 1 each [Protein \N - 20z BACK
Bread \ 4 slices Labeled & ?\Ohv a\«&g
Ooo-&“ leach | TOTALS |Refrigerated m @ g
rev 02/2020 mps Drink 1 each @ No

Cte?




Secure Services™

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: MAY 03, 2020 CYCLE: 4 SUNDAY DINNER
Enchilada Casserole | 1/2 cup M ﬁo v \Nm!w 1“ D VEGETARIAN |Beef Patty 4 oz \ &J\ ~ Pen, \
Spanish Rice 1/2 cup g _ |1 _ qu _ \N \+ Spanish Rice|Spanish Rice 1/2 ¢ ~ Q b.. Q wm\’l \
Pinto Beans lcup |2 .:.% ( Q Q 1 cup Pinto Beans lc - nw 0 muhhs:\ : ﬁ
Salsa 1/2 cup mm C» g N\W Pinto Beans . _
WV [Salad vzewp |2 CP [Qong, | RT 1.5 cups [Salad v2e [34 JH: b |~
/ Salad dressing 1oz | A Co E RT Diet dressing 2pkt | RT [2Cp || Cp
* 0 |Cornbread 1 piece | & m&\.v _&Q RT
%& Margarine 2 pats dA\u:ﬁﬁuo ~ D.S m..w Can Fruit 1/2 ¢ \ww _ Bam \
Drink w Vit C 8 oz \\/\VS% | L00 GO Unsweet Drink 8oz r..o -_\w.\vx
Portions verified by: I Meal Count Documentation #mmwﬁom DOCUMENTATION
W Population © ¢ %HQ Staff ~ O
Signature: g\& Population -ICE mw%@ First cart out: ~ MM THO
OOQHN\‘W pr MARSHALLS Qw Labeled & Last cart out: _ ® U.\O
Signature: ‘ >l\ Call Backs Refrigerated Signature \inv\\\
Food Service Manager Test Trays | @ No o
Prepared by:|  Johnny Sack HS SNACK mﬂw uzowMumowwﬂw AL FRAVEETUR
Proteins 2 - 20z |Protein 10z TEST
Bread 4 slices |Bread 2 glices Test Sacks ﬁr , Q.Qﬁ\c:\
Fruit 1each |HYPER CALORIC | CALL g Ce |oneo ol g@\
Drink 1l each |Protein 2 - 20z BACK Q@E&\g\b\mﬁ
Bread 4 slices Labeled & =i
Cookie 1each | TOTALS |Refrigerated .
rev 02/2020 mps Drink 1 each vﬁ % No 4@@% m\ﬁg
==




